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liquid is then evaporated at a gentle heat in a tared glass dish and the residual
fat dried for two hours in a steam-oven, cooled and weighed.
4.	Nitrogenous Substances.—These are determined by Kjeldahl's
method, as follows :
About 0-7-0-9 gram of the dried and defatted or only dried meat is
gradually heated to boiling in a Kjeldahl flask with 10 c.c. of concentrated
sulphuric acid and about 0-5 gram of copper oxide, the boiling being con-
tinued until the substance is completely attacked, this requiring about two
hours. Finely powdered potassium permanganate is then added to the
hot liquid until the latter assumes a greenish-brown tint. The cold liquid
is diluted with water, placed in a distillation flask, treated with 40 c.c. of 50%
caustic soda solution, and about 100 c.c. distilled over into 15 c.c. of semi-
normal sulphuric acid (see Fertilisers, Vol. I, p. 122). The excess of acid
is titrated with N/2-alkali in presence of methyl orange : i c.c. N/2-sulphuric
acid = 0-00702 gram of nitrogen, and i gram of nitrogen = 6-25 grams
of albuminous matters.
The latter calculation, based on the supposition that all nitrogenous sub-
stances of animal origin contain 16% of nitrogen, is not quite exact, but it
gives results which are usually satisfactory and are very near to the percentages
of nitrogenous compounds calculated' by difference : the sum of the moisture,
fat and ash being deducted from 100.
5.	Ash.—In a fairly large platinum dish a weighed amount (about 10
grams) of the meat is carefully charred, the carbonaceous mass being twice
I      |	triturated with a small, clean pestle.   When charring is complete, the
I      i \	mass is treated several times in the dish with small quantities of hot water,
which are then poured on to a small filter. The residue on the filter is
washed well with a little water and the filter and its contents placed in
the platinum dish, dried and completely incinerated. To the ash thus
obtained is added the liquid from the lixiviation of the carbon, the whole
being evaporated to dryness on the water-bath and the residue gently
|s , »i	ignited, cooled and weighed.
!  ] 5	The qualitative analysis of the ash is carried out as usual.
 *	«!	When a quantitative determination of the phosphoric acid and chlorine is
 *	%	required, a fresh quantity of ash is prepared from a weighed amount of the
meat sample mixed with an alkali such as milk of lirne, sodium carbonate,
etc. The phosphoric acid and the chlorine are determined in the nitric
acid solution of the ash, the former by the ammonium molybdate method,
and the latter either volumetrically or gravimetrically as silver chloride.
6.	Detection and Estimation  of Preservatives.—The antiseptics
J I                       commonly tested for in meat are formaldehyde, formic acid, boric acid and
fluorides.   The analytical methods used for the detection of these and
*	other antiseptics are given later (see Sausages).
7.	Colouring Matters.—50 grams of the meat are well shaken iri
j j[                       a beaker with a solution of sodium salicylate in aqueous glycerine (5 grains
of the salicylate in 100 c.c. of a mixture of water and glycerol in equal
volumes), the beaker being heated on a steam-bath for half an hour.   The
cold mass is filtered through linen and the solid matter pressed^ the liquid
then filtered throtigH paper until clear.

